48
these two mechanisms is that thermodynamic incompatibility is predominantly entropically driven,
49
whereas complex coacervation, which has been attributed to an electrostatic attraction between oppositely charged biopolymers is both entropically and enthalpically driven (Turgeon, Beaulieu, separation is commonly governed by the electrostatic attraction between molecules with opposite 55 electrical charges, whereas the steric exclusion effect causes segregative separation. The relative 56 importance of these interactions in a particular system depends on the molecules involved, the 57 composition of the aqueous mixture and the environmental conditions. Knowledge of the origin and 
75
The objective of this contribution was to analyse the effect of pH and protein-polysaccharide ratio about the type of microstructures present in the system. Texture properties of gels were also evaluated.
80
2 Materials and methods 
85
The composition for the counter ion of this κC was 1, 14 and 0.4 wt% of sodium, potassium and 86 calcium, respectively. Hydrochloric acid (analytical grade) was obtained from Merck (Germany).
87

Methods
88
Chicken eggs were hand broken and the white carefully separated from the yolk using the Harrison 
117
Texture properties of the final gels were evaluated using a TA-XT2i (Stable Micro Systems, UK) 118 texturometer. In order to avoid any correction for non-ideal diameter/height ratios, the gel samples 119 were cut into 20mm diameter and 26 mm height specimens (Kuhn, 2000) .and lubricated with low 120 viscosity silicon oil. Uniaxial compression tests were performed using a 75mm diameter flat platen
121
(15% strain, 600 s and 0.1 mm/s of crosshead speed). Before performing any measurements, gels 122 were allowed to equilibrate at 20ºC for approximately 3 h in a temperature-controlled room.
123
Textural results for each gel were performed at least three times. 
124
Results and discussion
127
dispersions as a function of κC concentration at pH 6 (Fig. 1A) and pH 3.5 (Fig. 1B) . As may be 128 observed in both graphs, in absence of polysaccharide, the EY dispersion showed a predominantly Thus, at low frequency G'' was always higher than G' for the 0.15 wt% κC/EY, whereas, the blends 136 containing 0.30 and 0.50 wt% κC were predominantly elastic, giving rise to a crossover point and a
137
shift to a predominantly viscous response at higher frequencies. This crossover took place at lower 138 frequency for the highest κC content and may be related to the increase in repulsive interactions 139 due to increasing negative charges. Thus, the zeta potential value at pH 6 increase from almost 0, 140 corresponding to the IEP in absence of κC, to -26.9 mV for 0.3 wt% κC (see Table 1 ). In any case, 141 no evolution to gel-like behaviour was found near the IEP. This behaviour is similar to that one
142
shown by amorphous uncrosslinked polymers of high molecular weight as described by Ferry
143
(1980). In accordance, the first above mentioned crossover point corresponds to the so-called 
193
As a consequence of the similar mechanical spectra shown in Fig. 3, a time-concentration 194 superposition method may be applied by normalizing both viscoelastic functions with the storage 195 modulus at 1 rad/s to obtain a master curve. As may be seen in Figure 4A all the mechanical 196 spectra obtained at different κc concentration and pH collapse into the master curve.
197
The values for the normalization parameter (G' at 1 rad/s), which are shown in Figure 4B , 
223
The second or plateau region was enhanced as pH departs from the IEP even leading to a gel-like 224 behaviour. This change in the microstructure of the system at a controlled κC content and low pH,
225
when protein surfaces exhibited a marked positive net charge, might be due to a certain degree of 226 compatibility between both polymers.
227
The results obtained either from rheological or textural characterization of gels may be explained in 
